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April 21, 1999

Dockets Management Branch (HFA-305)
Food and Drug Administration
5630 Fishers Lane, Room 1061
Rockville, Maryland 20852

To Whom It May Concern:

I recently read in Food Safety Digest that Lyle Vogel of the American Veterinary Medical
Association agreed that the consumer should have the right to know that a product was irradiated,
but the statement needs to be worded in such a way as to convey assurance to the consumer that the
product is safe so that the statement is in no way misconstrued as a warning label.

For exarn@e, if the statement started off with something to the effect . . . “In order to assure food
safety, this product has been irradiated.”

I would concur that how that statement is worded and how it looks is critical to how the public will
receive it, If it is to be on the product label, I would suggest it not appear to be hidden, but should
be easily tead and presented as an ‘added value’ to the product, not something to be concerned about.

As a veterinarian, a cattle producer and most importantly a consumer of beef, I have scientific,
financial, ,pnd health interests in how irradiation will affect the demand for beef. If you have fiu-ther
questions, I can be contacted at 701-328-2657.

Sincerely,

S’wJyif
Susan J. Keller, DVM
Deputy State Veterinarian
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USDAriiieast@uidelines ~‘’” ‘“..,.- ,.

~~ +...for irradiati~n”””“-’ ~~~~% ‘“~~.. ......,.,,.,.,’.,,,. ,,.,,...~... .“!,.
Providing indust~” with another Charles Schroed&-, CE~; National ? .t~~hi~ ~ *,,

tool to improve’ food safety,, .Ca!ile~en’s Beef Association;, “It is ‘“:-action is a‘ - ~, . .
,.

.
Agriculture Secretary’ Dan Glickman

,,.
not often that industry eagerly awaits victory for consumers and the red meat

recently announced guidelines allow- ‘”’new” government regulations and indust~,”” says J. Patrick Boyle,,-
ing irradiation of raw meat and raw guidelines, but the use of this technol- American Meat .Institute’s’ president
meat products. This announcement ogy in the beef industrj” will benefit :”and ,CEO. “Irradiation is,the. only tech-
comes more than a year since the Food both beef producers and consumers.”, nology other than thorough cooking.,
and Drug Administration (FDA) , ~ ~ .. ., ._ ,.., .’:’ :, : ‘. ~~ ,: , contihued on page 3,
approved irradiation.

‘When it comes to food safe-
ty, there “’is no silver billet,”,
Glickrnan says. “gut, used in
conjunction with other science-
based prevention efforts, irradia-
tion can provide consumers with
an added measure of protection .“

Food irradiation uses radiant
energy to reduce or eliminate
potentially dangerous microor-

ganisms on meat and poultry.
FDA determined in December’
1997 that use of irradiation tech~
nology “on raw meat is safe.

‘The Secretary’s announce-
ment that “USDNS Food Safety
and Inspection Service (FSIS) is
releasing guidelines for irradia-
tion on ground beef is welcomed
news. for the beef industry,” says

Inside this issue’.. ::.
+ Industry Initi-atives

.-
+ Research Initiatives + President’s Council on Food

—page 4 —page 6 Safety —page 7
Industry steps up to the table to help. Illinois researchers discover Council supports earlier recom-
reduce, eliminate Iisteria pathogen. gene mechanism in Salmonella. mendations from the National

Academy of Science.
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that can destroy ail-harmful bacteria on
raw foods.”

Irradiation is currently the only

known method to eliminate complete-
ly the’” potentially- deadly E, coli
0157:H7°bacteria in raw meat. The
technology can ‘also- .dgnificant]y

reduce le’vels or eliminate Ijsteria, sal-
monella and carnpylobacter on raw

..
product. ‘,:” ‘“

“We applaud FSIS’s ‘efforts in
proposing adjustments to- the meat

inspection regulations to allow the use
of ionizing radiation in reducing the
risk of foodbome pathogens in meats,”
says Fred Troutt, chairman of the
Livestock Conservation Institute’s

Food Safety, Assurance, Committee.
“We certainly feel that this is a qnother.
positive -step in FSIS’S efforts to @r-
ther enhance the safety of our meat
SUpply..’ It’s a plus for producers’ ‘and
consumer alike.”

Troutt. continues by saying, “For

optimum benefits it is likely Z+ ‘links’.,
in the meat food chain will have to
increase public information efforts
about meat irradiation. ”

Food irradiation is a safe, simple
and inexpensive procesi”used since the
1950s to kill harmful pathogens in,
many foods and to enhance their shelf
life. Food is exposed to ‘a carefully
measured amount of intense radiant
Cnergy, called ionizing radiation. This
radiant energy kills parasites and
microorganisms such’ as “’E, coli

0157:H7 ‘-d salmonella. Irradiation
can be compared to pasteurization; as
with the heat pasteurization of milk,

the irradiation process kills harmful”

bacteria. “‘
The safety” and effectiveness of

food irradiation has been extensively
researched- around the world, accord--
ing to Dane Bernard, National Food
Processors Association vice president

of food safety : programs. . “e,ducatiori:and awq-eness effort by the

“Authoritative scientific ~odies rang- government and indust~ would be-,

ing from ,the World Health very helpful. He explains that if

Organization (WHO), to the”American “’approved, the meat. and”pou~t~ compa-’

Medical Association, all agr~e with nies may use incentive labeling to
FDA “that food itiadiatian preSeri& rib ,,, ,“kxplain’’~he food safety advantages of
health ‘risk,” he says. “More than 35 ‘irradiation. ~ : -., ~ ~,.
countries have approved irradiation: as ‘ ,’,Two-,130fida companies recently
a safe food’treatmenttechnolo~.;i ~ “.announced that “they expect to be the

- “The predominant co.nclukioni of- first fi~s, ,in the UIS. “to market iwadi,;
health” organizations such as-WHO ‘is ,,,ated meat products for consumers.
that the process is safe,” sayi-Lyle

,,
‘This, agreement is between Food

Vogel of the American Veterinary Technology Service Inc. ,(FTSI)’ and
Medical Associatiofi (AVMA). . .(’Of Colorado Boxed Beef, “Auburndale,
course, adequate safeguards fi,usr ‘be Fla., a $600 rn]llion sales company,
used to ‘“protect the workers” ~~hat.. specializing in manufacturirig, pro-,.
process the products and for trans- , cessing and ,distributing beef products

,.portation of radioactive materials: if in”the southeast., ‘“
electronic beam iiradiatioq is “not used. .”-, ,‘ Along’ with proposing to “allow,/!
But many companies are, ei~evific~d ,,. , . ..ionizing radiation on&d meat, FSIS is
‘in’occupational protection and” trans- proposing to ~evise the ‘regulations ‘.
portation, s~e~ards because they have.; “governing” the irradiation”’of poultry so
been imadiating “other items stich as that they will be,as consistent as possi-
medical supplies’ for many years,.” ‘ ., ,ble with the proposed regulations for

A. recent survey by the ‘“Grocery ifiadiation of meat food products. ~
M&ufactuier’s of America (GMA) Also, the proposed nile’ requires
and the Food Marketing Institute; labeling of irradiated meat and meat
shows 80% of consumers say “they products sold for retai 1. FSIS is
would be likely to purchase ‘a food proposing that package labels contain
product for themselves or their ,chil~ ,. the rad~ra symbol and a statement

dren if it was labeled, “irradiated to kill indicating that the product was’ treated,

harmfu~ bacteria.” ~~Approximately “by irradiation. .. “”’. “,, .,.
,.

60% of consumers say” irradia- “
.

tion’s effect on both harmfil:
bacteria, and” nutri~on i,s ,~ve~’

important.” . ., . ;. ...
“We’ have to lay the proper,.

groundwork so that consumer-
doubts are addressed and, their
fears are’ answered by facts,”
says Gene Grabowski,’ GMX
vice president of communica-

tions. “The next important effofi’
for all of us is consumer educa-”
tion.” ,’.

Vogel agrees that education
is needed and that a combined

., ”,.
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